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(57)Abstract: 

PURPOSE: To obtain ttie subject solid composition capable of lowering blood ctiolesterol 
levels with a small amount, by separation at a specified pH level from a mixture of buckwheat 
flour and water. 

CONSTITUTION: A mixture of buckwheat flour and water is adjusted to pref. pH>6 (excepting 
the range of pH4-5 or so) to separate the mixture into solid phase and liquid phase, and the 
latter is dispensed. The liquid phase thus obtained is then freed from water to afford the 
aimed solid composition. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] Continuation of the high condition of the cholesterol in blood considers that 
constitutional abnormalities, such as illnesses, such as an illness of the circulatory system especially 
hypertension, cerebral infarction, or myocardial infarction, or obesity, cause. Therefore, it is recognized 
widely that it is the health-care top need to maintain a blood cholesterol level so that it may not become 
high unusually. 

[0002] However, the cholesterol in blood is influenced by the class and amount of food which are taken 
in. It may be complicated that the food which contains cholesterol in abundance like the present age 
examines the contents and the amount of a meal conversely, and controls the intake of cholesterol by the 
situation of being full of an everyday table, and, sometunes, it may be accompanied by pain. Therefore, 
usually it is actually hard to carry out until the symptoms of the above-mentioned illness etc. develop 
and it receives a medical practitioner's etc. instruction, although the importance is recognized. 
[0003] The needs to the meal approach of falling a blood cholesterol level in the usual eating habits have 
a very high thing under such a situation. 

[0004] This invention relates to the constituent and its process list of the buckwheat flour origin 
separated from the buckwheat flour which has a blood cholesterol level fall operation on a food-grade 
way. 
[0005] 

[Description of the Prior Art] It is reported that buckwheat flour has the operation which falls a blood 
cholesterol level. However, it is not solved at all on what kind of component of buckwheat flour a blood 
cholesterol level fall operation of this buckwheat flour is based. 

[0006] It is impossible for it to be necessary to take in a lot of buckwheat flour, to have the usual intake 
of the food which used buckwheat flour as the raw material, and to, use a fall operation of the blood 
cholesterol level of buckwheat flour on the other hand, in order to use a fall operation of the blood 
cholesterol level of this buckwheat flour for the health care. Therefore, in order to use a fall operation of 
the blood cholesterol level of buckwheat flour, it is necessary to take out this active principle from 
buckwheat flour, to blend as some raw materials of other food, and to take in by making this into food, 
or to enable it to use this blood cholesterol level fall operation. 
[0007] 

[Problem(s) to be Solved by the Invention] This invention isolates preparatively the active principle 
which has the operation which falls a blood cholesterol level from buckwheat flour in view of the above- 
mentioned trouble, and makes it a technical problem to offer the food material in which the operation 
which reduces a blood cholesterol level is shown with the little possible intake. 
[0008] 

[Means for Solving the Problem] The artificers of this invention came to make header this invention for 
the fact of having the operation which is little in the experiment using a rat as for the buckwheat flour 
origin constituent separated from buckwheat flour, and falls a blood cholesterol level, in investigation of 
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a blood cholesterol level fall operation of buckwheat flour and the process of research. 

[0009] The buckwheat flour origin constituent of this invention is a constituent of the buckwheat flour 

origin moved and separated into a solution layer from buckwheat flour in the mixture of the buckwheat 

flour and water which were adjusted to the pH value except abbreviation 4-pH 5. 

[0010] After the buckwheat flour origin constituent of this invention suspends buckwheat flour and 

water and adjusts this to the pH value except abbreviation 4-pH 5, it can isolate the solution layer 

section preparatively by the usual art, and can manufacture it by taking out a solid constituent from this 

solution layer by the usual art. 

[001 1] As buckwheat flour which can be used for manufacture of the buckwheat flour origin constituent 
of this invention, it is the grinding object of the real outline of the side close to the outline of commercial 
buckwheat flour, the grinding object of a non-threshed side, or a near fruit, and it etc., and it is desirable 
to use the grinding object near the real outline of the side close to the outline of a near fruit. 
[0012] In manufacture of the buckwheat flour origin constituent of this invention, although it is 
desirable to use the amount (weight ratio) of five to 6 times of the buckwheat flour to be used as for the 
amount of the water mixed with buckwheat flour in this case although buckwheat flour is suspended in 
usual water, according to a request, that amount is changeable. Moreover, this mixed liquor is desirably 
adjusted to the pH value except abbreviation 3-pH 6 still more desirably at a six or more abbreviation 
[ pH ] pH value. 

[0013] The pH value of such mixture can be adjusted by using bases usually used, such as acids usually 
used, such as an acid, for example, a hydrochloric acid, and an acetic acid, or alkali, for example, a 
sodium hydroxide, a potassium hydroxide, a sodiimi carbonate, and sodium bicarbonate. 
[0014] the suspension actuation of buckwheat flour in manufacture of the buckwheat flour origin 
constituent of this invention - a room temperature or warming - although stirred in the bottom, it stirs 
under a room temperature preferably for about 0.5 to 1 hour, and the mixture of buckwheat flour is 
prepared. However, when operating this stirring actuation under warming, since mixture may deteriorate 
in pastiness and separation of a solution layer may become difficult, it is desirable to manage the 
solution temperature of mixture below abouf 60 degrees C, and to perform it. Moreover,, if cautious of 
putrefaction of mixture, especially the above-mentioned mixing time vsdll not be taken as a problem. 
[0015] The solution layer section of the buckwheat flour mixture in manufacture of the buckwheat flour 
origin constituent of this invention can divide the mixture concerned into a solution layer and a solid 
phase, and can prepare it by isolating a solution layer preparatively. In addition, for improvement in 
working efficiency, mixture can be processed with a centrifugal separator etc. and can also be prepared. 
Thus, the solution layer section which contains a buckwheat flour origin constituent when it prepares is 
the milky lotion*s liquid. 

[0016] Although processing of the request to this with the milky lotion's liquid obtained the account of a 
top can also be added and used for the buckwheat flour origin constituent of this invention, it can 
remove moisture from a solution layer by the usual approach if needed, and can also obtain it as a solid 
constituent. 

[0017] There is a method of removing the moisture in the above-mentioned solution layer by the spray- 
drying method, the freeze-dry method, etc. among the approaches of extracting the buckwheat flour 
origin constituent of this invention as a solid-state-like constituent, as the usual heating hardening by 
drying, concentration hardening by drying, or a mechanical approach. 

[0018] Extraction of the solution layer in this case to a buckwheat flour origin constituent can be 
performed also by settling a buckwheat flour origin constituent that adding water-soluble organic 
solvents, such as ethanol, to a solution layer, or using a solution layer on food sanitation hygine adjusts 
to abbreviation 4-pH 5 using the acid or base permitted, or by heating a solution layer enough. 
[0019] Although conversion of the buckwheat flour origin constituent of this invention may be carried 
out in the above-mentioned approach, this invention also includes this buckwheat flour origin 
constituent that carried out conversion. 

[0020] the buckwheat flour origin constituent of this invention - about - insoluble in pH four to 5 water 
solution - or - melting - hard - a pH value - about - it has soluble or the property to become easy to 
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melt, in the water solution as it separates from pH 4-5. When contact to heating and a water-soluble 
organic solvent etc. is processed to this, conversion of some or all of a buckwheat flour origin 
constituent of this invention is carried out, and they has insoluble or the property to be hard coming to 
melt, in a water solution irrespective of the pH value of a water solution. 
[0021] However, the activity of a blood cholesterol level fall operation does not change in both. 
Moreover, the buckwheat flour origin constituent which carried out [ above-mentioned ] conversion is a 
constituent guided from the buckwheat flour origin constituent of non-conversion by processing of 
heating, contact to a water-soluble organic solvent, pH value adjustment, etc. 

[0022] When manufacturing the buckwheat flour origin constituent of this invention for the purpose of a 
food-grade way, after neutralizing the above-mentioned milky lotion Mr. solution layer, it is desirable to 
extract a buckwheat flour origin constituent. In this case, the salt which using it on food sanitation 
hygine neutralizes using the acid or base permitted, and is generated in the case of this neutralization 
may be removed according to a request, and the usual demineralization processing can remove it from a 
buckwheat flour origin constituent easily. 

[0023] In manufacture of the buckwheat flour origin constituent of this invention, the buckwheat flour 
origin constituent of this invention as a suitable approach of isolating preparatively from buckwheat 
flour more efficiently It adjusts to pH eight or more, buckwheat flour - receiving - 5 to 6 times (weight 
ratio) as many water as this, and buckwheat flour - suspending - this - about - pH six or more - 
desirable ~ about - How to give.this to centrifiigal separation and to obtain a solid buckwheat flour 
origin constituent from the obtained solution layer by the usual art. Or buckwheat flour is suspended in 
the 5 to 6 times (weight ratio) as many water as this, and the approach of giving the mixture which 
adjusts this to pH 1-2, and is obtained the back to centrifugal separation, and obtaining the buckwheat 
flour origin constituent of a solid from the obtained solution layer by the usual art can be raised. 
[0024] furthermore, in manufacture of the buckwheat flour origin constituent of this invention, the 
buckwheat flour origin constituent of this invention as most suitable approach of isolating preparatively 
from buckwheat flour more efficiently buckwheat flour - the 5 to 6 times (weight ratio) as many water 
as this ~ suspending - this - about - pH six or more After adjusting to eight or more pH desirably, the 
mixture obtained can be given to centrifiigal separation, an acid can be added to the obtained solution 
layer, it can adjust to abbreviation 4-pH 5, and the approach of extracting, rinsing and drying a deposit 
solid and obtaining a solid buckwheat flour origin constituent can be raised, 

[0025] The buckwheat flour origin constituent of this invention can also use the above-mentioned milky 
lotion's solution layer also as a food material in the condition as it is. In this case, after using it on food 
sanitation hygine neutralizes by the acid or base permitted, as for the milky lotion's solution layer, it is 
desirable to use it also as a food material. 

[0026] Thus, the buckwheat flour origin constituent of obtained this invention contains protein 30 - 70% 

of abbreviation of that dry weight. 

[0027] 

[Effect of the Invention] The buckwheat flour origin constituent of this invention has the operation 
which falls a blood cholesterol level, and has the available outstanding description in an extensive field 
as the raw material or middle raw material of health food or a safe and healthy conunon processed food. 
[0028] That is, the buckwheat flour origin constituent of this invention has the effectiveness of falling a 
blood cholesterol level enough, by [ of the total intake of a diet ] containing about 10 to 30%. Therefore, 
the effectiveness of fiiUy falling a blood cholesterol level can be demonstrated by taking in small 
quantity called, this about 10 - 30% (weight ratio), i.e., about 40-120g (dry weight) extent per day, 
considering it usually being said that the average food intake per people's day is about 400g (dry 
weight). 

[0029] the buckwheat flour origin constituent of this invention - milk -- since it can obtain as white 
powder and the flavor taste peculiar to a side is almost removed, it is independent about this - it is, 
although a suitable additive can also be added and taken in By performing deordorization processing, 
**** processing, cleaning processing, or bleaching processing to this fiirther if needed Or suitable 
processing processing for this is performed and it can use easily as a common processed food, its raw 
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material, or middle raw materials, such as food for alimentary therapy, health food, and confectionery, 
so that a desired flavor may be suited. 

[0030] Thus, from having a property as a general-purpose food material, the buckwheat flour origin 
constituent of this invention can be used in altemative with a part or all, such as other food materials, for 
example, wheat flour, com powder, buckwheat flour, and starch, or can be added for the existing food. 
In this case, the buckwheat flour origin constituent of this invention becomes possible [ becoming 
possible to take in from the various food containing this, therefore taking in easy especially the required 
intake of the above-mentioned buckwheat flour origin constituent without a burden ], 
[003 1] Thus, this invention is characterized by having the operation which falls a blood cholesterol level 
with little intake, and, moreover, offers a buckwheat flour origin constituent suitable as an outstanding 
food material for processing still safer and healthy as an extensive food material. 
[0032] The buckwheat flour origin constituent of this invention is the purpose which produces little [ for 
a lipid ] meat etc., and can also be blended with processing this as digestible protein, or the existing 
digestible protein. 

[0033] Although the following examples and examples of an experiment explain this invention in more 

detail, each example shows an embodiment and this invention is not limited to this. 

[0034] 

[Example] 

230kg of water is added and suspended in 40kg (A 10,000 congratulation: Nikkoku Flour Milling make) 
of buckwheat flour of example 1 marketing, a sodium-hydroxide water solution (10 W/W% 
concentration) is added to this, and it adjusts to pH8.1, and stirs under a room temperature for 60 
minutes. The obtained mixture was processed by 7500G with the continuation centrifugal separator, the 
solution layer isolated preparatively was dried by the spray-drying method, after neutralizing moreover 
and heating 10% hydrochloric acid after filtration for sterilization of this, and about 5.3kg of powder of 
opalescence was obtained. 

[0035] 230kg of water was added and suspended in 40kg (A 10,000 congratulation: Nikkoku Flour 
Milling make) of buckwheat flour of example 2 marketing, and after adding the sodium-hydroxide water 
solution (10 WAV% concentration) to this and adjusting to pHS.l, it stirred under the room temperature 
for 60 minutes. The obtained mixture was processed by 7500G with the continuation centrifugal 
separator, the hydrochloric acid was added after [ filtration ] 10%, the obtained solution layer was 
adjusted to pH 3-5, continuation centrifugal separation of the obtained mixture was carried out by 
7500G, and precipitate was isolated preparatively. What rinsed the precipitate isolated preparatively and 
was neutralized was dried by the spray-drying method, and about 4kg of powder-like constituents was 
obtained. 

[0036] 230kg of water was added and suspended in 40kg (A10,000 congratulation: Nikkoku Flour 
Milling make) of buckwheat flour of example 3 marketing, and after adding the sodium-hydroxide water 
solution (10 W/W% concentration) to this and adjustmg to pH8.1, it stirred under the room temperature 
for 60 minutes. The obtained mixture was processed by 7500G with the continuation centrifiigaJ 
separator, the hydrochloric acid was added after [ filtration ] 10%, the obtained solution layer was 
adjusted to pH 3-5, continuation centrifugal separation of the obtained mixture was carried out by 
7500G, and precipitate was isolated preparatively. What rinsed the precipitate isolated preparatively 
enough was dried by the spray-drying method, and about 4kg of powder-like constituents was obtained. 
Suspension shake of the obtained constituent was carried out at 20kg of chloroform:methanol (2:1) 
solutions, this was filtered, and residue was obtained. It was dried under reduced pressure until it was 
the residue which repeated this actuation twice [ further ] and was obtained no longer the smell of 
chloroform and a methanol at 50 degrees C, and about 3kg of powder of opalescence was obtained. 
[0037] Example 4 butter 90g was softly scoured in the shape of a cream, and 90g of sugar was added, it 
still more often kneaded, and it added little by little, unfolding 140g of albumens to this. The ground was 
summarized adding the united old thing for 200g of buckwheat flour origin constituents and 20g of 
wheat flour obtained in the example 1 to the ground of the shape of an acquired cream little by little by 
the screen beforehand. After letting lie down the acquired ground in a refrigerator for 30 minutes, it 
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lengthened in thickness of about 3mm, the mold was extracted, it roasted for 10 minutes in 160-degree C 
oven, and 20 Cookie and about SOOg were obtained. 

[0038] If one obtained Cookie is taken in, about lOg of buckwheat flour origin constituents obtained in 
Ae example 1 can be taken in. 

[0039] lOg [ of sugar ], 30g [ of buckwheat flour origin constituents obtained in the example 1 ], and 
cinnamon O.lg was stirred for 3 minutes by the electric mixer into 210g of example 5 cow's milk, 50g of 
eggs, and 6g of sugar, and about 280g of cow's milk drinks was obtained into it. 
[0040] If the obtained cow's milk drink whole quantity is taken in, about 30g of buckwheat flour origin 
constituents obtained in the example 1 can be taken in. 

[0041] 220g [ of buckwheat flour origin constituents ], 20g [ of wheat flour ], and baking powder 3g 
obtained in the example 6 example 1 the united old thing good at a screen In addition to **, it mixes 
lightly, scour until it creams butter lOOg, add lOOg of eggs which, in addition, mixed and unraveled 50g 
of sugar further there, and fully foam - Furthermore, what minced 17g of cow's milk and Ig of hides of 
lemon was added, it roasted in a sink and 180-degree C oven in the mold for 15 minutes, and eight 
madeleines and about SOOg were obtained. 

[0042] If about one obtained madeleine is taken in, about 28g of buckwheat flour origin constituents 
obtained in the example 1 can be taken in. 

[0043] 200g [ of buckwheat flour origin constituents ], 200g [ of wheat flour ], and baking powder 20g 
obtained in the example 7 example 1 a screen - the united old thing -- butter 30g, 50g of sugar, 90g of 
eggs, and lOOg of cow's milk -- mixing - good - a scour lump - it considered as the ground. This was 
equally divided into five, and with the steamer, it steamed for about 20 minutes, and steamed, and seven 
pans and about 73 Og were obtained. 

[0044] About 29g of obtained buckwheat flour origin constituents which were obtained in the example 1 
when it steamed and about one pan was taken in can be taken in. 

[0045] After heated [ 300 cc / of example 8 molten baths ] one commercial desiccation agar until 
melted, melted 270g of buckwheat flour origin constituents obtained by this in the example 1 in 100 cc 
of molten baths, having added the thing little by little, having put in lOOg of sugar further, adding Ig of 
salts to the kneading last and often scouring with low heat, it passed in the mold, and cooled in the 
refrigerator, and about 550g of hanmier-hardening queen closers was obtained. 
[0046] If about 20g of obtained queen closers is taken in, about lOg of buckwheat flour origin 
constituents obtained in the example 1 can be taken in. 

[0047] old in 350g of buckwheat flour origin constituents and 150g of wheat flour obtained in the 
example 9 example 1 at a screen - it united and, in addition to [ 150g of water ] this, mixed equally, and 
75g of water was added further, the ground was summarized, and it kneaded with for [ sufficient ] 10 
minutes. After letting lie down the acquired ground for 30 minutes, having lengthened equally, cutting 
into thin strips and boiling for about 3 minutes with about 31. molten bath, it rinsed enough and 500g of 
edible **** was obtained. 

[0048] If 120g of obtained edible **** is taken in, about 83g of buckwheat flour origin constituents 
obtained in the example 1 can be taken in. 

[0049] It collected blood from the caudal vein of 4-weeks old SD system rat which gave the 1 1 week 
preliminary breeding feed (refer to Table 1) of examples of an experiment, and carried out preliminary 
breeding, and by performing centrifugal separation immediately, plasma was separated and the quantum 
of the plasma cholesterol was carried out with the measurement reagent (cholesterol C Test Wako Wako 
Pure Chem make). Four groups (A group, B group, C group, D group) of experimental groups which 
consist of a rat of one groups [ eight ] were constituted so that the cholesterol in the plasma of each rat in 
1 group might become almost comparable based on the quantum result concerned, and it used for the 
experiment. 

[0050] The feed which consists of a diet presentation given [ containing cholesterol and cholic acid ] in 
the following table 1 was given to the rat of each experimental group, and the experiment bred it for 
three weeks. Namely, the feed (feed A) which mixed in A group the buckwheat flour origin constituent 
obtained in the example 2 The feed which mixed in B group the buckwheat flour origin constituent (feed 
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B) obtained in the example 1 Preliminary breeding feed was given to D group, the feed (feed C) which 

mixed commercial buckwheat flour (A10,000 congratulation: Nikkoku Flour Milling make) in C group 

was bred in it, it collected blood from the caudal vein during [ 4, 8, and 15 ] a breeding period and on 

the 22nd, and the cholesterol in plasma was measured by the same approach as the above. 

[0051] In the result of the above-mentioned experiment, the blood cholesterol level fall operation was 

checked by only the rat of A which gave the feed which mixed the buckwheat flour origin constituent 

obtained in the examples 1 and 2, and B group as shown in drawing 1 . It was checked that the 

buckwheat flour origin constituent obtained m the examples 1 and 2 falls a blood cholesterol level more 

than enough by [ of a diet ] being contained 20%. 

[0052] 

[Table 11 
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[0053] 
[Drawing 1] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the origmal 
precisely. 

2 ♦♦♦♦ shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The solid constituent of the buckwheat flour origin moved and separated into a solution layer 
from buckwheat flour in the mixture of the buckwheat flour and water which were adjusted to the pH 
value except abbreviation 4-pH 5 [claim 2] about - the mixture of the buckwheat flour and water which 
were adjusted to pH 8 - setting - the solution layer from buckwheat flour - moving - the solid 
constituent [claim 3] of the buckwheat flour origin of separation *** * claim 1 publication The solid 
constituent of the buckwheat flour origin according to claim 1 which adjusts a solution layer to pH about 
4-5, and is extracted in the mixture of the buckwheat flour and water which were adjusted to the pH 
value except abbreviation 4-pH 5 [claim 4] How [claim 5] to manufacture the buckwheat flour origin 
constituent according to claim 3 characterized by extracting a sludge by isolating a solution layer 
preparatively and adjusting this to pH about 4-5 after adjusting the mixture of buckwheat flour and water 
to the pH value except abbreviation 4-pH 5 How [claim 6] to manufacture the buckwheat flour origin 
constituent according to claim 2 which isolates a solution layer preparatively and is characterized by 
hardening this by drying after adjusting the mixture of buckwheat flour and water to abbreviation pH 8 
Food characterized by containing the buckwheat flour origin constituent of claim 1, and falling a blood 
cholesterol level [claim 7] The food-grade raw material characterized by containing the buckwheat flour 
origin constituent of claim 1, and falling a blood cholesterol level [claim 8] Digestible protein 
characterized by containing the buckwheat flour origin constituent of claim 1, and falling a blood 
cholesterol level 



[Translation done.] 
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l^kim^mW^-^bLXWL-^LmLLX. Z<7) 
[00073 

[00083 

/PS-ffiT-r Sf^fflSrWt &5(||i&.a{iJ L*jlgB^l&^rtt= 

[00093 ^m(ofm^?)ikmmii. mp h 4- 

5^K>< P Hmizm&lt:^mb^b(m^l>zii\.\ 

mmx'^&. 

[00 103 :^m<^^mmmmni. mnbyi<. 
bomt. ztiii^pH4'^5im<pHmi,zmiL 
fziM. m^coummizx'ommmi. z^m 
^'(>mp!(o!mtmizx *)mmmmimtiitz 

bizXmm-tlZbifiTti. 

[00113 :^m<o^mAmmmmizm^x' 

^i>'timtixii. inm<^^im, ^fm^itcom 
tfzii.^mmco9\-wm'i:Mzm-ti>imm 
40 mffimmx'h^ . ^iimmmzi&ntti^ii 
</)mmimmmimm6 z b mt u\ 
[001 23 :^m(r>^m^mmm(^nmizii\>^x 
a. ^mim^<r)mzmmti>t/^. z<7)^^. 
bm^thAico&it. fflv^&-etf»i05~6f&fi(fifi 
it) im\>^&mmti\'^ti^. mmiziiit^cr,&t:^t 
izbi3<x'^i. tfz. zm-^ma. mti<mp 
H3~6S:i^<pHfii{:. ^^cmtKimpHsa 

[00 1 33 zMm-mcop HfiUi, i?. mum 
50 m.mmm^m^iihmtzHTfi'Av. mm 
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(0014] :i;^%m^mAmm<^mizm 
i^.miK ammm 0.5-1 mm i . -e^ 

-ttiiiHmmmmzmmt t^v^, 

[00 1 53 ^%B^<7)iimAmm<7)mizm 

izm L . jsi^^^sx-ri. zbiz^<o mmti z t tK- 
^fc. mm(7>^±.<r>uzm.-^mm^w^ 
m^zx^>mLmmr^^thx'th, :i(7)iio\,zi,x 

<7)fmx'hh> 

[0016] i?mnwm^mm\i. ±i2#4>ii 
i^mM(7)WLmtt. hh\^\t^ix\>znm^i:t\i 

\.zi^mphm^^LxwmmmLViit txn 

[0017] i^m\<r>^\m^mim.mmm.<r)m. 

Lxmithimzkt. muimmmm. m 
mmttz\tmm-mbLxxrv- ■ h-^^a. 

[0018] i<^J^^J«ii*»^.-5-Jfl»*3l5fflj«!Rj«0#R 

*). t>h^^iim^:+mn»ithzbizx'o, mm 
mmiim^^&z:bizx-oxi,nozb¥X't 

[0019] iMmi<z^\'^x:^m(r>mmMm 

[0020] *?6B^(0^tf^*3fefflj£it*|(±, i|i«jp H 4~ 

5(ommiziipr-mtt:mmz< < , p mmp» 

bmm<ommd b:itm<ommm^w) 
-Bttz\imii$s^u mmffipmizmha,^^ 
mm^zypmtzmmz< < ^rsits^w-rs . 

[0021] L*»L, IfiLttJa ^;^TO-;HSTf^ffl(7)vS 
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[0022] :4Ef|B»C7)<e(^A3l(«ll£4$Ii&i^ifiiffi)&^S 

j®^. i^m^m-r^^ibm^^tLmttiim 
m^mix'pmis z</)'pmmzm:t&mi, m 
m.iz]Bmiixi>^<. m^mmmizx *)mfst 

[0023] :^mn<omm^mmmmizii\>^x 

10 m-hm.^j:ijmbLxii. mmznixs^em 

(Sfiit) co^kfc-ttfe^t^JiSL. v:ii^*«JpH6Iil 
L < J4*«JP H 8 JiUitwiigS L , ZtL^'t'^m 

izHi. mM:mi)*mmmmizx'omm 

5-6© (Sftit) <0*tw^}SL. cnS:pHl-2{C 

[ 0 0 2 4 ] § <5>tc. *%Ba<7)-e{fi»**ia)«!iti<^S!B§ 
mi^i^m.'fhm^w&ti-m.b ix\t. mm. -e 

<^5-6« (Sfilt) <7);4<Jc!»fflU. in$:*«>pH6tl 
±, Mtt<(4pH8UUitC|li|l[Uc«. %hiihm.'^ 

mkm-%m,z¥ii. '^t,MmMm:k%txihpVi 
4-5fciiiEU, «fai@}^«:SJR, m^&ivmx. 
xwm.wiJsmmsmm-m^mh:Lbif 

•xth. 

[0025] ^^Hflco-etfaiJRiiMiiitiiiefLJsaio 
[0026] z.<nmz ix^hivk.imm^\mts^^ 

[0027] 

^x:^mts:--msa.'kmmitfi.\t^^'mb l 
40 -r. )m*£m^zii\\xmmm:m^^-k-m 

[0028] ^ts:h%. iif-wm^mimmMt. 

'm(rykWSM.(rm\ 0-3 O^^tfCittci Oifil+a 

%k(n-^%rz^<m-nmmxmmA o o g (lasi 

g») tl-^i?^^•CV^^,;t*>/i,t•^>t. C<0*«>10-3 
0% (aaJt) t^:i3^>lBS/^'9*<>4 0-12 0g 

50 $4. 
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[0029] mmmmmma. %&^m 
A>^l•cv^^,::i:*>4,. ::<x^«[!hr$)i.v^{iMS55:» 

[0030] zmiz^mco^ismmmiis a lo 
aitt. muu^'^. .h^^taai^^ ^m. mm 
\^mmfimzmm-i>zki)^x'^i, z<7)m, * 

[003 1 ] zmiz:^mii. 'm(r>mmx'M.'¥a 

Lij^iiOim-k&mtb IX. mzu^i^xwm^m 
ixtzMxmiim-¥ib Lxism^m^mmm 
m^{>(ox'$)h. 

[0032] mmcommmmm. m'it<r& 
*£\^tm^:m^^^^x. zixm-^mmtLx 
m.th z tS)?>\>^isim(^mmmizm^i> ; t 

[0033] :if^mmT(r>m&mmmmx'^ hiz 

h*). ^miiZtHzmm^ti:htcr)X'ii'0:^\ 30 
[0034] 

mmi 

wm<7)^m (Amm ■. Bmmm) 4 o k gc*2 3 
0 k s mim I . z.tL^Z7miti- h 0 ^j^mm 
( 1 0 w/w%i8jK ) ^rSDx. p H 8 . 1 imm 
•c6o^«ifts. mtitim^i:mm<.^im^z 
j:0 7 5ooGT'«ML, ^muzmipmki 0% 
mm^Mx.x'pfai. ztii:mmcotzMziimit::m, 
y.ru-\^y^mi>zj:mmix^&^mm5. s 4o 

[0 0 3 5] 

TpMo-etf^j ( AM^ : Bi&mmm ) 4 o k g c^k 2 3 
0kg nntmmi. ztuzymiti- h 0 ^j^mm 

( 1 0 W/W%«IS) t:Mt P H 8 . 1 izmSiltint. 

muzx 0 7 5 0 0 Gx-umt. nhtitimmi:^mk 
io%mmiiiuixpH3'-5izimi, nhtitau^ 
mis ooGxmmmmixmmmifi. 

mttif)cJm^:7mLX'pmi^i><0i::^ru-'\iy 50 
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mco^im ( Am nmrnm) 4 0 k g(=7k2 3 

Okg$:JOX.S}iL. ZMzmiti-h^J^Amm 
{ 1 OW/W%»S) p H 8 . 1 iciSlEL/cISs 

sar-ce o^j-uBfUAi. mtim-^i:mmm 

m^lizX D 7 5 0 0 GTJ!!ffllL, tIfonytrJSSSrrjSf* 
10%iaSE$-i)Di.TpH3-5tciiSL. #A>n?tii^ 
7 5 0 0 GTjl^a'i:v^ilLTifc^tl^^)-]RL;t, 

0?e^L^*1*cOiSfia!B5t«j4 k g^ffA:. t|/i>ix^ 
ffl|j!c%Sr^oo*;UA : ^^'/-/K2 : 1 ) mm2 0 

ksizmmtoi. zixi:mixnmnt:. 
Ttn^ L , ^^^mm 3kg mtz, 

[00 37] iiitm 

A'^'-9 0gSr^'U-A«fc|gis>*Kffl{0. ?8>ll9 0g 
S:^P;^.Jl^cJ: <ii'5ii€. dtiCSPS 1 4 0 g^{5<'L 

jtflaj 1 x^t,tji^:\m^mmii2 o o g t /j^2 

0g^frt^•Ci|■C•4>I.V^$);b•li:^t><0Sr'>L■fo^p;t 
hi)^tzm. mmm(r>m^iZ(7)iSim^:^\<^X 1 6 0 

0 0gSr^#^^. 

[0038] mhfc^ 7df- 1 «C«-SllXtl. t 

1 x-^i^htifz^mAmmm i o gSjRt-# s . 

[00 39] IUt«»J5 

4^?L2iog. msog, ms6siz. ©^log. m 
mix'n(>tLti^mAmsSLm o g&i^s^-^^y 
0. isi:mi^^-izx3^mmix.'¥mm 

[0040] miifz^%n.m&imtt tmm 

1 x^i%(>titz^m^m&mim o smmx^i, 
[004 1] mmme 

mmm i Tnt^nti^m^mm 2 2 o g . 

2 0gSt/'<.-=Jr>':?'>'N''^:J^-3 g?ri$tT J: <.^S><^ 

x'm*)^zi,zvm5 0sim^Mz.mzt^ii<-if^S9 
1 0 0 g*jDir+^tcJSiT^t.<o(:]!inili<«€-& 
St24^?L 1 7 gaiXUt ywft 1 g ^m/c tco 
$:JntTS(C8ilL. 1 8 0°C<0>1--ryX'l 5^m^± 
ff V H 1^-7 8ffl, il^j 5 0 0 s^ntz, 

10 0 4 2] %t>tiii'7vu-^i^imimmi>bm 
tm 1 ■c^<i>n!t'etfi»*3R«ij«!itjS:iH;2 8 smrct 

[oo43]mmi 

mm 1 T%t>inJt^m^mm 2 0 0 g . /hsgi» 
200 sm^'<<-^ yyf^^y- 2 0 g Srsst^r i < ^ 
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0 gst/^m 1 0 0 g m^hiy^x < nn oa^^flSfc 
[0044] mumw^yi^ i <i«ris]ix-f s t ^ 

[004 5] 

»3 0 0 c c iztim(ommm^i:MMi)*i. ^tnz 
mm 1 T%htitiitmi^mm2 ? o i o 

Dec L t> o^ii-- i-r-^mi . mizim i o o g 

^AfiT i <«S'3fi1*tJg 1 g * Jii;tt§Si^TJ: < 
t:m. Miz^ LT^ftSaSTJ^ Lffl«>#88«<; 5 5 0 g 

[00461 t#<c.n;t^*«j2 0 g mmthtmm 

[OO4 7]ie5«i0!l9 

nitCT 1 x-nhiiti^im^mmm s o gat^^h^ 

^i5 0^imzxJ,^h\^1bh^. ^WC;kl5 0glin 
;ti^tig€. Ht;d<7 5gSrJD;j.T±«lSr*ti6. 1 
04MaJ:<C:*a;t, mti1^±m:3 0i^iaiti^m. 

imi.z(r)\i\^tm^\,zi. m3\<r>i^xm3'fm!aTii. 
i)t-\-'if7mLxmm5 o o g?r^#?t, 

[0048] '^.^Ix^^cftffliiiK; 1 2 0 g SrSKtl. t H 

ssiw 1 ■mi?>*i>;:-5-{fa**ffljat!i«jS'*«>8 3 zfrnx-t 

[00 4 9] llgitajl 1 



T^>b'ftmi:^o^k.\.zi:^m.^%mi. mxix^:^^ 
p-;l'£a!IS|j5l!l(3UXrP-/i'Cr;!^h73'- « 

mm) \izi'o^Lti. %mm9i^mkzm^ 

0*9 •/ K^JllU6l+<03W^TO-;hi*{iff|aimKk:^r 

SJ:-5tcifiP8Ec05-yh3&»';>^:l.|liaS(Affif. B 

[0050] 10114. ai^Xf-n-zl^ai/a-zm^^ 

•yHzH-t3mmnLtz, t^*>*>. mf<z\imm 

A ) s: . Bpwinifiw 1 x-^htu^^m^mm 

{Am-. Bmm) ^:&xit:mn (mmc) 
Dmiziif-m^mir^imi. mim'^A. 

8. 1 5atX2 2BBfc:S»IRJ: 0«iIilSrffvMjefcll 

[005 1 ] ±ieii®tcotsm<i. n 1 tcs^t fcfc 0 . n 

20 Jfifi^iJK 2T^#^>n/t:-?-tf|&**iaj«!t*i*lAt^^!^ 
i^ltiA. Biffif«07>yh;^WcjflI+3U;^-fo-;HS 

*fflBg!f«!)3!>f:ftl|c7) 2 0 til. i i: (CJ: 0 , +Z-i^iz 

[0052] 
[^11 











cmm4 
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2 0 


20 


2 0 
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2 0 












2 0 






1 0 


1 0 


1 0 


1 0 
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1 




8. 5 


a. s 


3. 5 


a. 5 




0. 3 


0, 3 


0. 3 


0. 3 
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5 




2 5 


2 5 


25 


26 






0. 5 


0. 5 


0. 5 






0. 1 2 5 


0. 1 2 5 


0. 1 2 5 




3 6. 2 


1 4. 6 


1 4. 6 


3 4; 6 




1 0 0 


1 0 0 


i 0 0 


1 00 



[0053] mti:fr.ix\^i. ■t^j:t>i^. mmixmab^mKo 

mi ] mskiy^7T7F:ifii>(0Tf)h, ma. muzm^ 

[0 1 ] 7 7 hMm^ixm^ UXrn-/K7)giBfW^r^sg50 mmiWRLtiMm 1 Ti'U y hfl^'pizttiim^ 
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immiE 1 ] [0026] i<0«t= L-CIf fen?fe*l68B<^f«m** 

imjEMmE^] 0 02 6 *^TV^&. 
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